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Dining 
& Bar: 

r PM 


Beer 

Garden: 

A PM 


BUTCHERANDTHEBOAR.COM 


1612 : 238:88881 


(^BUTCHERANDBOAR 


Sunday I^^AM O PM 
Brunch: I^ 


4BELLS.COM 

612.904.1163 


€>4BELLSMPLS 


ONE COMPANY. TWO OFFERINGS. AWARD-WINNING CHEF-CRAFTED CUISINE. 


1610 Harmon Place, 
Minneapolis, MN 55403 


1121 Hennepin Ave, 
Minneapolis, MN 55403 


Dining 
& Bar: 


Rooftop: 


SEEMS UNFAIR THAT THERE’S ONLY 

ONE DINNER TIME PER DAY. 

























“THE PLACE FOR STEAK” 


3600 Xorth >§!nelLiiig Avenue 
Arden Hills, MX • 631.633.9S13 


Open Mondaj-Fridaj 
from 1 lam-3pm for Lunch 
and from 5pm-10pm for Dinner 

Open iSatnrday All Da^ from 1 lam-10pm 


A Twin Cities original..• 


Since 1958 


Foimded 59 jeans ago, 

Lmdej’s Prime Steak House 
is a second-generation, 
familj owned and operated 
traditional steak House. 


Finalist for 
Best !§!teak in the 
Twin Cities 

bj City Pages Readers! 




www.theplacefi)risteak.com 















ON THE PARK 


HERBIE'S 


An iconic Saint Paul social house and tavern 


317 Washington Street | Saint Paul, MN 55102 | 651*726.1700 | herbiesonthepark.com 








JoHNFuimii' 



CUPCAKE 
OF THE YEAR 



JOHN FLUEVOG Vs MINNEAPOLIS 

2900 HENNEPIN AVE S (UPTOWN THEATRE) 612-8211970 FLUEVOG.COM 





$e MUCH Hep JUICINESS 
ME CeULD HARDLY BEAR IT 


CHAPTER MVIII 



Stared tentatively at the massive beast from the safety of the tree line. His matted fur rustled in the 
breeze, his eyes swirled, besotted on the jars ofartisanal honey I had left out for him. Just behind him, 
in his den, I could see my prize: The stash ofcloudy, juicy IP As he had been charged with guardingfrom 
people like, well, me. It couldn’t be this easy could it? I crept forward slowly and he turned his ursine 
muzzle towards me, sniffed the air and said, “GRRRoowwzzzzzzzzzz” before fallingpromptly asleep. 
Well, easy it was I suppose... 



NOW AVAILABLE! 
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TEfifi6R 

BEAR 

NORTHEAST STYLE 
INDIA PALE ALE 


MONTPELIER, 

VERMONT 



INSIGHT 


BREWINGS 


# HECRAfTLEGENDS 


wE>at treasures are hidden just beyond the brush: 

INSIGHTBREWING.COflA 






























































































Twin Cities Ballet of Minnesota 


Xrt m TOotton: 

Ballet Spooktacular 

CELEBRATE 
HALLOWEEN WITH 
TWIN CITIES BALLET! 

WHEN: 

October 27, 7:30pm 
October 28, 11:00am 

WHERE: 

Lakeville Area Arts Center, 

20965 Holyoke Ave, Lakeville 

TICKETS: $16 



★ Zombie football dance and performances inspired 
by sirens and spooky Halloween characters 
★ Reception following performance, with treats & refreshments 
★ Costume contest - Everyone invited to dress up! 

★ Spooky interactive dance 


ies 1 B 


Twin Gflies I Ballet 


OF Minnesota 


'A' Special Kids Edition 
October 28 at 11:00am, 
with free goodie bag! 



N A MINNESOTA ^ 

utcrackeR 


helmed IMoliday 
Classic with a 



Tickets available in person at the Ames Center Box Office, 
via Ticketmaster at 800-982-2787 or at Ticketmaster.com 

4 AMES CENTER 

Twin Cilies j Ballet 

o p M. N N E s o TA TwinCitiesBallet.org 



Twin Cities Ballet Presents 
An Original Rock Ballet With Live Music By 

AMERICA'S PREMIER PINK FLOYD SHOW 

Tickets on sale now 

Join us next spring for this must see event of the year 

MARCH 1-3,2018 
THE COWLES CENTER 


For Ticket Information: 

TwinCitiesBallet.org 952.452.3163 
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Korean BBQ 


2939 Hennepin Ave S, 
Minneapolis, MN 55408 
612-345-7214 
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restaurant spotlight 


A**! 

H#I3RN 


Korean BBQ 


_ / 


2939 Hennepin Ave, Minneapolis 

612-345-7214 

HOURS: Tu-Sa, 4pm-2am; 

Su, 4-12pm; Closed Mondays 


HOBAN BRINGS KOREA TO UPTOWN! 


In its one year of business, Hoban Korean BBQ has already proven itself as a staple to the uptown neighborhood 
providing patrons with Instagram-worthy dishes, a unique dining experience and the friendliest staff in town. From 
the moment you enter you’ll find yourself immediately salivating from the aroma of grilled meats. The restaurant is 
beautifully designed with custom hood vents symmetrically placed above each table. The ambient lights encompass 
table after table of smiling faces with chopsticks in hand. Korean pop music, or Kpop, plays in the background and 
bottles of Soju are flowing. For those unfamiliar, Soju is a rice wine popularized in Korea and Hoban has a variety 
of flavors. 

The servers play an important role at Hoban. While simultaneously serving, they also play the role of educators 
to their guests. Servers help to familiarize guests with the proper dining and drinking etiquette that one may 
experience in Korea. If it’s your first time doing Korean BBQ, fear not, the staff is more than happy to coach you or 
even give you a hand if needed! 

Hoban serves an eclectic crowd during dinner. The guests range from business clientele to group gatherings to 
couples enjoying date night. No matter the party, it seems that every table is almost blessed with a bottle of Soju and 
a table filled to the edge with a variety of dishes. 

For those unfamiliar with Korean cuisine, the Wang Galbi (Marinated beef short ribs) and the Samgyeopsal 
(Thick strips of pork belly) are always safe bets. When you order two meats, your entire table receives a lettuce basket 
for your lettuce wraps and a variety of banchan. Banchan refers to the vegetable side dishes that are shared with the 
whole table, which includes the popular pickled kimchi. The side dishes are presented in small silver dishes that fill 
up the table. If you find yourself falling in love with any particular banchan and have the sudden urge to arm wrestle 
your tablemates over the last piece, don’t worry! Hoban has you covered with free refills. 

Once dinner comes to an end, Hoban gracefully transforms into a lively bar atmosphere with talented bartenders 
and a playlist that’ll make anyone want to get up and dance. Hoban hosts a daily happy hour from 4-6pm and an 
all-day happy hour on Wednesdays. On Wednesdays, happy hour deals include $1 Soju shots, $2 rails, $3 bottled 
beers and $4 appetizers. 

Hoban of Uptown operates from 4pm to 2am Tuesday through Sunday with last seating at 11pm on the weekdays 
and 11:30pm on the weekends. While Hoban Korean BBQ of Uptown stays up late to accommodate Uptown’s 
restless bar scene, its’ sister restaurant, Hoban Korean Restaurant of Eagan does last seating at 9pm daily. Though 
the restaurants provide different ambiences, both locations share the same tried-and-true recipes that have received 
years of praise and recognition. 

Come in and join the fun! 



ALMA GUZMAN 



ALMA GUZMAN 



ALMA GUZMAN 



ALMA GUZMAN 

































88 South 6th St, Minneapolis 


EVERY WEDNESDAY 14:30PM-7:30PM 

FEATURING LIVE JAZZ 
FROM GATSBY JAZZ BAND 


Swing in Bank to hear The Gatsby Jazz 
Band perform LIVE every Wednesday. 
Great Music with Special Priced Small 
Plates, Prohibition Cocktails, Wine and 
Beer. It don’t mean a thing, if it ain’t 
got that swing...swing on in and reserve 
a seat soon. #BankonJazz #JazzNight 
#CraftCocktails #Prohibition #GatsbyJazz 
#BankRestaurant #EaterMagazine 
#Imbibe #TalesofaCocktail 


This Modern American restaurant is retro 
glamorous and modernly comfortable 
as it retains the existing millwork and 
character of the circa 1940s Farmers 
& Mechanics Bank building. The lobby 
is vast and impressive, and is ideal as 
a dynamic dining area for both formal 
meetings and casual eating. Modern 
American Cuisine means more than just 
dining: BANK Restaurant is about savor, 
experience, share, relax, & connect - an 
experience that is entirely in the hands 
of our guests. Whether you’re relaxing 
with colleagues over hot stone grilling in 
our plush lounge, or creating your own 
cocktail at the communal table with new 
friends, BANK Restaurant is the perfect 
spot to reconnect and refresh. 



alventorestaurant.com 


Receive $10 off when 
you spend $20 or more 
during lunch. 

Not valid during dinner hours. Lunch Hours Mon-Sat 
llam-2pm. Offer valid until December 1st, 2017. 
Must mention this ad. 


34th Ave S | Minneapolis, MN 55417 | 612.724.3009 
OPEN DAILY 11AM-9PM 
HAPPY HOUR DAILY 2PM-6PM 



FEAST OF FOOLS November 11 — December 9 

Lab Theater | 700 N 1st St, Minneapolis, MN 55401 
For more information call: 651-209-3575 

www.interactcenter.org 



Xcel Energy alex Gonzalez 

r/ THRIVENT 

CAROL MARKHAM-COUSINS 


^1“ “S” 

alerus ^ opium 


10 RESTAURANT GUIDE October 25, 2017 


















































SCHiVrZLEINi 

Saddle Shop 


BOOT & JEAN OUTPOST! 

Apparel, Boots, Jeans, Hats, Belts, Gifts. 
On Lake Street Since 1907 


FALL SAVINGS! 
LEVIS® SALE 


FRYE 


413 West Lake Street • MPLS • 612-825-2459 sg 
- Free Parking • www.SSaddle.com Q O dLlIn 


BREWING BEER AT 
VINE PARK BREWING IS AS 

EASY AS 1,2,3. 

S7FP/;MAKE 
A RESERVATION AT 
651.228.1355 & 

SELECT YOUR RECIPE 
FROM OVER 50 
CHOICES. 

S7FP2;WEWILL 
MONITOR YOUR REER 
AS IT FERMENTS ANO 
COLD AGES UNTIL 
BOTTLING DAY. 

STEPS) FILL AND 
CAP YOUR BREW IN 
22ozBOTTLES. 

Your beer is celd, carbenated and ready te 
sample on buttling day. Take the rest home te 
enjoy 8 share with friends! 

1254 WEST 7TH ST • ST. PAUL • 651-228-1355 
WWW.VINEPARK.COM - FACEBOOK.COM/VINEPARK 
TWITTER.COM/VINE_PARK_RREW 




Taproom Hours: 


SAINT PAULS Weekdays open at 3:30 PM 

° Tuesday: Pub Quiz 7:00 PM 

• Wednesday: Neighborhood Night 

• Thursday: Open Mic Night 7:00 PM 

688 Minnehaha Ave. East * Friday: 3:30 PM to 11:00 PM (Music 6:30 pm) 
Saint Paul, MN 55106 * Saturday: Noon to 11:00 PM (Music 6:30 pm> 

• Sunday: Noon to 6:30 PM 











/Me/iit Le^l£A 

SHE'S REALLY GOOD AT 


CHOOSING WINE. 


JUST FOR YOU. 


SIGN UP FOR THE ADVENTURE 

« SIPBETTER.COM » 
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"Best lunch in Minnesota" 

— Star Tribune 


AMERICAN SWEDISH INSTITUTE 


ASImn.org | 2600 Park Ave | Minneapolis MN | (612) 871-4907 


Five Watt Will serve coffee, 
cocktails, and food in new 
Northeast location 

Having firmly established itself as a 
southwest Minneapolis mainstay, Five 
Watt is heading north. 

Northeast, to be precise, and into 
the Miller Textile Building. And, the 
Nicollet Avenue coffeeshop famous 
for cocktail-inspired coffee drinks 
(and for briefly putting its owner's 
face on the toilet paper), will be turn¬ 
ing those cocktail-inspired drinks into 
actual cocktails. 

According to the Journal, own¬ 
ers Lee Carter and Caleb Garn have 
secured a liquor license for their new 
East Hennepin Avenue operation. 
That means wine, beer, low-proof 
cocktails, and because you gotta serve 
snacks with those libations, some 
“made-to-order bar food.” No details 
on the food yet, but they're going well 
beyond the bakery case of the south 
Minneapolis location. 

Speaking of which, Southies, don't 
flip your wig; Five Watt's original loca¬ 
tion is staying put. You'll have all the 
same creative concoctions as before. 
We're partial to the Kingfield, a blend 
of vanilla. Big Watt coriander bitters, 
espresso, milk, and Black Hawaiian 
sea salt that's named after the flag¬ 
ship store's neighborhood. On an ever- 
changing menu, it's a sweet but not- 
too-sweet classic. 

The new space will remedy some 
of the hustle and bustle of the south 
Minneapolis location, where finding 
a seat can mean darting your eyes and 
dashing when a table clears. This shop 
will seat 50 patrons in a comparatively 
sprawling 1,500 square feet. 

Five Watt will open its North¬ 
east location in October, the Journal 
reports. Five Watt's third location in 
St. Paul's upcoming Keg & Case Mar¬ 
ket is expected sometime in 2018. 

FIVE WATT 

Miller Textile Building 

861 E. Hennepin Ave., Minneapolis 

fivewattcoffee.com 

-HANNAH SAYLE 




CUSTOM, REPAIR, and READY-TO-WEAR 
STOP IN TO VIEW OUR DISPLAY GALLERY 
OR CALL FOR AN APPOINTMENT 

4250 Upton Ave S I Mpis, MN 55410 
612.402.0561 | www.newgild.com 


NEW GILD 

JEWELERS 


Love. Well Said. 



Giant Delivery 
Range! 

Get your order delivered 
until 3:00am every day! 



North Through Downtown, 
South to Hwy 62 , 

East to Bloomington Avenue, 
West to France Avenue 

LOCALLY OWNED S OPERATED 
VISIT OUR WEBSITE! 
CAFFREYSMPLS.COM 

3008 Lyndale Ave S • MpIs, MN 
612-822-5551 

Open & Delivering • 7 Days a Week 
10:30am - 3:00am 
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BLOOMINGTON S 
LITTLE SECRETi 



NTlm 

»AR^€'RILL 



Voired BEST (mrjers 

(diY^earck. c&m) 

Voted BEST turjers 

(by SiMi Currmt) 


8512 PiLLSBURY Ave S • Bloomington, MN 

952 881 7223 




CRAFT BEER. GREAT FOOD. AMAZING VIEW. 

300 Canal Park Drive Duluth. MN 55802 - CANALPARKBREWERY.COM 



ciTYPAGES.coM RESlAURANi GUIDE IS 





























RIBS I BRISKET I BURGERS I CRAFT BEER 

552 LINCOLN DRIVE, COON LAKE BEACH I EAST BETHEL, MN I 651-464-6046 

WWW.SMOKEYSPUBNGRILL.NET 


YOTED BEST BIOODY 



People’s 

Choice 



CRAFTED IN SMALL BATCHES & GLUTEN-FREE 



FULL BOpy, SMOOTH pLA\/0[i. 

FIND US IN STORES 
WITH OUR LOCATION FINDER 

ORDER ON OUR SITE 

ORDER ON AMAZON 

\AJ\AJ\AJ<p0VUinciy\<V^dy\^cf^ jUic^'C^ryt 



CLASSIC MODERN AUTHENTIC 
MEDITERRANEAN CUISINE 

IMPORTED GREEK PRODUCTS 

INTIMATE EULL BAR 

TAKE OUT • DELIVERY 
plus,.. 

CATERING EOR ALL HOLIDAY EVENTS! 

easy, simple, to-go options for busy holiday nights 


626 W Lake Street | Minneapolis, MN | 612.825.9922 
www.itsgreektomemn.com f ^ @ 



Westside 

Yolkswasen 




Half tiger, half iguana - 
ready for a test drive. 


Introducing the All-New 


2018Tiguan LWB 


Volkswagen 


2370 Highway 100 South 
Saint Louis Park, MN 55416 
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Bn REALTYGROUP 

i REAL PEOPLE. REAL RESULTS. 



Shannon Lindstrom 


Realtor®, AHWD, CRS, GREEN 

An experienced Realtor® and a 
skilled negotiator in the greater 
Minneapolis-St. Paul area. 

She can help you achieve your goal 
of urban living whether you are looking 
to buy and or sell a home, townhome, 
or condo in Minneapolis or St. Paul. 


612-616-9714 | LINDSTROM_S@MSN.COM 

MPLSURBANLIVING.COM 


^DRIGINHL0N42"» 

-- 



1839 E 42ND ST 
MINNEAPOLIS 

612-729-2377 


THEORIGINAL42ND.COM 


Lenny Russo, former 
Heartland chef, will take the 
helm at The Commodore 

Not even a year after shuttering his 
14-year dining institution Heartland, 
chef Lenny Russo has found himself 
another gig. 

This time, hell be heading up the 
art deco wonder The Commodore, a 
stylish bar in the former Commodore 
Hotel, once home to F. Scott and Zelda 
Fitzgerald. Russo's wife. Mega Hoehn, 
will be brought on to direct the bar 
program. 

Russo, a relentless pioneer of loca- 
vore eating in the Twin Cities, tells 
Minneapolis-St. Paul Magazine that 
his experience working under Com¬ 
modore owner John Rupp in his early 
years at W.A. Frost helped convince 
him to take the job. “They were always 
really respectful and kind, and they 
gave me a lot of room,” he tells Dara 
Moskowitz Grumdahl. 

The Commodore opened in late 
2015, with chef Chris Gerster behind 
the burners (no word on where Ger¬ 
ster will land next). The bar was 
widely considered to be the draw here; 
Christa Robinson’s concoctions and 
the luxurious 1930s decor outshined 
the classic-if-overly-familiar Ameri¬ 
can cookery coming out of the kitchen. 

No doubt we’ll begin to see Russo’s 
influence on the menu starting this fall. 

THE COMMODORE BAR 
& RESTAURANT 

79 Western Ave. N., St. Paul 
651-330-5999 | thecommodorebar.com 
menu items: $4-$32 

-HANNAH SAYLE 

Welcome to 510 Lounge, 
one of the classiest bars 
in Minneapolis 

Admirers of the late, lamented La 
Belle Vie, and fans of new owner Don 
Saunders have been filling the seats of 
this barroom since the updated space 
opened at the end of June. They’ll be 
happy to find that the 510 still feels 


HOME OF THE DRAM 


\\ti 1 \ 

mciiLins Res r ■ > 


\ \ 


335 SINGLE MALT 
SCOTCHES 

Largest selection 
n Minnesota! 

PRIVATE TASTINGS 
AVAILABLE 

SECRET 

HAPPY HOUR ON 
IRISH WHISKEYS 
Eveiy Sunday Night 
iOpm-Close! 


3601 EAST LAKE STREET • MINNEAPOLIS • 612.216.2419 • WWW.MERLINSREST.COM 
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featherstQne farm 

iocallyand organically grown fruits and vegetables 


EAT LOCAL & IN SEASON THROUGHOUT 
THE MINNESOTA WINTER. 

Bi-weekiy deiivery of organic fresh produce and hearty storage crops 
aiong with recipes and storage tips. Let us help you keep your kitchen 
warm and your table full from November to February. 


$369 "T" 25 CSA 

9 Week Delivery Delivery Sites 


2 weeks suppiy 
delivered every 
other weeic 
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VALLEY 

PflGTflICE 

®o#o 

LEGEnDflflV DOnUT/ t tiOniE/TVLE CDDUIE/ 

IT’S SUM SDMEWHEflE 

2570 Hillsboro Avenue N • Golden Valley, MN 55427 
763-541-1535 • info@valleypastries.com 
Find us on Facebook 






Whether you are stopping in for our signature lunch duo specials or enjoying our 
award winning sharables at one of our Social Hours, you will find a menu that features 
indigenous Minnesota Food and an expansive selection of local taps and spirits. 


For additional information or to book a reservation 
visit Ten01Social.com or call 1 612 3761000 


TEN 01 


A SPIRIT AS EXPANSIVE AS THE LAND OF 10,000 LAKES 


|@Ten01Social 


l@HiltonMinneapolis 


TEN 01 SOCIAL 
HILTON MINNEAPOLIS 

1001 Marquette Avenue | Minneapolis, Minnesota | 55403 | +1 612 376 1000 | info(a)ten01social.com 


Open daily 6:00am to 2:00am 
Social Hour Monday - Friday 4:00pm to 6:00pm 
and Sunday 12:00pm to Close 


Hilton 
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licmjcUi/wipejd in Minneapolis, Minn. 

hippop-popcornxom 



m E Sheridan St • 365-1855 


insularestaurdnt.com 


Mexican Restaurant 

Ournew menu features 
the best traditional - 

Mexican food, enjoy 
ourdeltciouslajttas, 
enchiladas, burrttos, 4 ^ 

chimichangas, sea ■ r % 

food with a cold beer ' 
or a margarita... — 


HnYi 


'mEDDl 

ijMiiiy°iMBg°aiimaD6tiiiD 

^ nMrt3?rR8njTi:g? o^ i^^ 

*House Margarita Only 
^ Not valid with other coupon 

iskcvillc 

17557 Glasgow Ave. • lakeville, NN 55044 

952'683>1996 

www.eiparianiakevliie.com 


like the most civilized place in town to 
enjoy a drink. 

Saunders, who also owns neigh¬ 
borhood favorite The Kenwood, has 
altered the space though not dramati¬ 
cally, letting the architecture and his¬ 
tory of the building dictate the decor. 
The room is slightly anachronistic, like 
something out of Mad Men, but with a 
decidedly modern-day sensibility. 

The Loring Park neighborhood has 
seen lots of change since the historic 510 
Groveland Ave. building was erected in 
1927. The structure itself maintains the 
aura of a different era, and the space has 
a certain history and patina that com¬ 
mands respect. 

The staff is welcoming, not stuffy, 
but it still strikes you as a place where 
you put on your good manners. The 
host greeted us warmly and introduced 
himself by name (hi, Robert!) when we 
mentioned we lived in the neighbor¬ 
hood. Our waiter politely asked if he 
could show us the French way to eat 
mussels when he saw us wrenching 
the meaty morsels out with forks. (Use 
one of the consumed bivalves’ shells as 
pinchers, and pluck the other mussels 
out of their shells.) 

Saunders was smart about reinvent¬ 
ing the space. The large dining room 
down the hall from the lounge will 
be used for private events. The main 
room of the lounge space is divided 
into drinking and dinner spaces, 
though you can enjoy the full menu 
in either area. The main difference is 
whether you eat at a dining table or 
sink comfortably into one of the luxu¬ 
riously appointed seating areas. 

The drinking space is dominated by 
the bar, now featuring very comfort¬ 
able and stylish upholstered bar stools. 
It’s the best place to see the skilled 
bartenders ply their trade, and maybe 
make a new friend or two. Whether 
you have a favorite cocktail or want 
something new, the bar staff will do 
right by you. 

The French 75, one of the featured 
cocktails, can often be sickly sweet, but 
here is the perfect warm-weather liba¬ 
tion, bracingly tart and lemony. The 
restaurant also boasts a varied wine list. 



651 - 999-9217 

iFSeiinnntieinff/ KTOWNSTBEETFOODS 


( MBWHS TREETFOOD 


383 UNIVERSITY AVE W, ST PAUL 
651-348-7661 

SILHOUETTEBAKERY.COM 

f # © 
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City Pages' Best of the 
Twin Cities Winner 2017 


Winner 2017 


PREMIUM 
HANDMADE ICE 
CREAM 


CUPS • CONES • SUNDAES 


SODAS/FLOATS • BAKED GOODS 


ICE CREAM CAKES & SANDWICHES 


COFFEES & TEAS 


BEST ICE CREAM 


3146 HENNEP N AVE S • UPTOWN MPLS 


LALAHOMEMADEICECREAM.COM 


CITYPAGES.COM RESTAURANT GUIDE 17 
































































Running Aces 

k CASINO ♦RACETRACK 


TROUT AIR 


TAVERN 


TATER TOT HOTDISH 
BACON TOMATO FLATBREAD 


SURLY BENDER 
CHILI CHEESE FRIES 

LOADED TATER TOTS 

SMOKED TROUT DIP i 

POT ROAST J 


Smoke Free and Open 24/7 y 

Visit RunAces.com for more detaiis \ 



At Hagen’s, We Believe That Providing a Quality 
Experience Is as Important as a Quality Repair 


2800 Lyndale Avenue South 
Minneapolis, MN 55408 
Phone: 612-872-6671 
hagensautobody.com 


Business Hours: 

Monday - Friday: 7am to 5:30pm 
Saturday & Sunday: Closed 


oo 



Experiencing discrimination? LET’S TAKE A STAND. 


haluneniaw 

EMPLOYMENT ■ CONSUMER ■ WHISTLEBLOWER 

halunenlaw.com I 612.605.4098 



a PIN ining, ana jusi i or aur aeiifio 

niade from scratch pizzas! W 


^ted Best Restau rant 
or a First Date 

toted Best Mini GolEji 


rCIIV PAGES BEST OF THE TWIN Cl 




755 PRIOR flV6 R ■ ST. PRUL, fRR 55104 ■ cancanwonderland.com 
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Voted one of the 
top places for 
suburban eats in 
the Twin Cities! 


IN House SMoneo MQi 

SOUL FOOD SRTURD/tVI 

mo/trem 



FAT CHANCE SANDWICH SHOP 


8419 W Broadway Ave 
Brooklyn Park, MN • 763.283.5100 


wmiFimmNceeaoDmM 



What better place to 
find self care products, 
100 % pure essential oils 
and other great fragrance 
products than at a local 
family business? 
www.gardenofedenstores.com. 


792 GRAND AVENUE 
SAINT PAUL MN 55105 
651.293.1300 


If you are drinking with friends, opt 
for one of the plush lounge areas. We 
nahbed a cozy spot next to the fire¬ 
place. I have never belonged to a coun¬ 
try club, but imagine it must be like 
this: just sitting and savoring, no one 
giving you the side eye like it’s time 
to move along and give someone else 
your seat. 

The menu has an entree section, but 
small plates are the way to go, shar¬ 
ing with your companions so you can 
try more dishes. The mussels pistou 
featured an abundance of green herbs 
and impeccable mussels. The fries, 
on the other hand, were confound- 
ingly disappointing—a bit wilty and 
showing no signs of having met a salt 
shaker. The accompanying aioli was 
fabulous, however, satiny and just the 
right amount of garlicky; it almost 
made up for the fries. 

This is definitely the place to go 
if you want to indulge in caviar. The 
menu offers five optionsO- at differ¬ 
ent price points, so you can splurge no 
matter what your tax bracket. 

And desserts here are as lovely as 
the surroundings. 

Saunders has said that it was resi¬ 
dents of the 510 building who encour¬ 
aged him to take over the restaurant. It 
was a canny move on their part. It’s like 
having a private dining room staffed 
by one of the best chefs in town. 

Who wouldn’t be thrilled to ride the 
elevator down to the first floor, or step 
in off the curb after a day’s work, and 
find the 510 Lounge in your lobby? 

THE 510 LOUNGE 

510 Groveland Ave., Minneapolis 
612-315-5841 | 510mpls.com 
Monday - Saturday 4:30 p.m.-1 a.m., 

Sunday 4:30 p.m. - 11 p.m. 

-MARY JO RASMUSSEN 

Saying goodbye to Lucia’s, 
an Uptown Minneapoiis 
institution 

“Tom and I have been going there 
together for 16 years, and he proposed 

CONTINUED ON PAGE 23 ► 




TUI? uiiDDi?! I unirci? 
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FAMILY OWNED & OPERATED SINCE 1946 DY THE PAPPAS FAMILY 


m^AxmaL STEAK & LOBSTER EVENT 

Our chef cut chcice graded, 7cz. fendericin steak with cne 
6cz. premium hand-seiected Canadian ccid water icbster taii. 

Firm, sweet and flavcrfui. Hat drawn butter sauce. 
Inciudes scup cr saiad, pctatces, icaf cf bread and gariic feast. 

$30.99 (Sunday - Thursday) $33.99 (Friday - Saturday) 




S07.638.Z331 


SOZ NORTH MAIN STREET - MANTORVILLE - VISIT WERSITE OR FACEOOOK FOR HOURS! 

WWW.HnBBELLHOnSERESTAnRANT.COM 
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FOR ALL YOUR HOLIDAY EVENTS! 

*$75 MINIMUM, 24 HOURS NOTICE 

MNCATERING(a)RTACOS.COM 
MNTRUCK(a)RTACOS.COM 



RTACOS.COM 


ST. PAUL // NE MINNEAPOLIS // EAGAN 
EDEN PRAIRIE // MAPLE GROVE 
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An entirely serious 
Shakespeare play with 
an entirely inebriated 
actor. Yes, really. 

NOW PLAYING 

Bryant-Lake Bowl - Minneapolis 
Camp Bar - St. Paul 


www.Shit-facedShakespeare.com 





^ Serving delicious, ^ 

I dishes crafted with ca 

^ using local ingredients 

r whenever possible. 

^ Seasonal menu items 

- specials are added ^en 

see what's new today. 


www.CrowRiverWine 


-2922 A short drive west of the Twin Cities in historic Hutchinson 


n ® 
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We are a sustainable and responsible coffee 
company who is working to bring awareness and 
equality to the women of the coffee industry. 

www.CITYGIRLCOFFEE.com 




DOWNTOWN STILLWATER’S #1 (AND ONLY) TIKI BAR! 

yt{ MAIN ST. SOUTH. DOWNTOWN STILLWATER j WWW.THETILTEDTIKI.COM 


Tidbilt & Cecbtail Lounge 
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641 UNIVERSITY AVE NE I MPLS I 612-379-4069 



BEST 

LUNCH 

—City Pages Best of the Twin Cities 2017 





Mill^^ District 

f'D E N T A L 

NEW PATIENT OFFERS; 

$99 Exam 

X-Rays & Cleaning 

OR 

Free Whitening 

with Exam, X-Rays and Cleaning 

Limit one offer per patient. 

Offers cannot be combined. 



to me at our favorite table in June. Oh, 
we’re going to miss Lucia’s so much.” 

They started flooding Facebook 
after the news broke in early October— 
the comments from longtime regulars 
shaken by the abrupt announcement. 
Memories of nights spent laughing 
with friends on the patio or fighting 
for space in the bustling wine bar. 
The anniversary dinners, the birthday 
drinks. First dates, first jobs. 

After 32 years, Lucia’s is closing. 
The last day of service was October 14. 

That’s a good run, by any standards, 
and especially in the ever-fickle res¬ 
taurant industry. But if the recollec¬ 
tions seem a little melodramatic, a 
little overly maudlin, well...it’s just 
that it’s hard to overstate what that 
little restaurant at 31st and Hennepin 
meant to this city. 

“There wouldn’t be a Birchwood if 
there hadn’t been a Lucia’s,” Birch¬ 
wood Cafe co-owner Tracy Singleton 
says simply. 

Before she opened her Seward 
cafe—now 22 years old and an inspira¬ 
tion and institution in its own right—it 
was Lucia’s where she says she first 
connected with “real food.” 

“Working at Lucia’s was a turning 
point in my life, professionally and 
personally, because being able to have 
exposure to that kind of food helped 
me develop a healthy relationship 
with food, which I didn’t really have 
before,” she adds. 

As a kid growing up in the Seven¬ 
ties and early Eighties, the child of 
two busy, working parents in the peak 
of the low-fat, no-fat craze, her meals 
came down to some ungodly combina¬ 
tion of pseudo-“health” and, moreso, 
convenience. (“It wasn’t farmers mar¬ 
kets and CSAs, it was. What’s in a box 
in the freezer that I can open up and 
microwave?”’) 

Singleton’s never been shy about 
her love for Lucia’s, and she isn’t 
now. “When I opened, my business 
partner...she worked at Lucia’s too. 
We both came from Lucia’s. Lucia’s 
informed the principles and values 
that this was founded on.” 



We have a bus to home Vikings games, 
NFL Sunday Ticket to watch aii NFL teams, 
and great drink speciais during aii games. 
JJ’s Ciubhouse is aiso great coiiege 
footbaii headquarters! 

Breakfast is served Saturday and Sunday 
from 10 - 2. 

Check out our new drink speciais during 
the week, inciuding MN beer Monday! 


6400 Wayzata Boulevard | Golden Valley, MN 55426 
763-595-8771 | www.jjsclubhousemn.com 


Fum^ 


Open House & Reception 
Cupcake bites provided by A Cupcake Sociai 
Art project provided by Articuiture 



UPTOWN 

GRAND OPENING! 
612-440-7627 

MINNEAPOLIS.SNAPOLOGY.COM c 




lOam - Famiiy Fun Twin Cities curated dance party 
Spm - Music by Jack and Kitty 
2-4pni - S’mores provided by North Maiiow 

Coffee from 9-11am provided by Bob’s Java Hut 
1pm - Magic by Aian Smoia 


All of the events the entire weekend are free and open to the public. Outside of these events, the Discovery 
Center will be open for folks to come in and check out what we do and kids can piay. 
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B E A U C 0 U P 


BRUNCH 


BISCUITS 


BLOODIES 


B E I G N E T S 


SATURDAYS AND SUNDAYS 
SAM - 2PM 


COMO 


C K S I D E 


LAKESIDE PAVILION 


13 6 0 LEXINGTON PARKWAY, 
SAINT PAUL 



big ass 
fried chicken 
sandwich 


have a cocktail or choose from our selection of 

100 CANS OF BEER 

THE 

SHERIDAN 
ROOM 

337 13th Ave NE MPLS ■ thesheridanroom.com 
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DEPOT 


- TAVERN - 

HAPPY HOUR 3PM-6PM 

$3 DOMESTIC TAPS 
$4 CRAFT TAPS 
$3 WELL DRINKS 
$3 HOUSE WINE 
SELECT HALF-PRICE APPS 




MEET& 

GREET 


HODGETWINS 


NOVEMBER 12 


YOUTUBE SUPERSTARS 
OVER 3 MILLION 
SUBSCRIBERS 


OVER 4 MILLION 
VIEWS 


CHECK OUT MORE 


U PCOMING PERFORMANCES 

houseofcomedy.net! 


(lick 

HOUSE OF COMEDY 

DRINK • DINE • LAUGH 


LEVEL 4 EAST, MALL OF AMERICA 

952.858.8558 


There’s the obvious: that other res¬ 
taurants at the time weren’t buying 
their food from farmers or putting an 
emphasis on making everything from 
scratch. But it was more than that. 

“Aside from farm-to-table, the team¬ 
work that was there, the respect that 
was there, the ethics that were there— 
it was a whole shift for me.” 

“A lot of us went through there— 
I was just thinking about it,” adds 
Beth Fisher, now the executive chef at 
Uptown’s French Meadow Bakery and 
Cafe, who worked at Lucia’s in the late 
’90s. “Susan [Muskat] down at Moose 
& Sadie’s; Paul Schula at Bev’s Wine 
Bar. So many of us went through that 
kitchen. Some stayed for two years, 
some stayed for 15 years...there was no 
reason to leave.” 

Fisher remembers the way the pio¬ 
neering chef would work beside you 
in the kitchen, the way she’d be right 
there next to you on the floor. How 
she always worked every bit as hard 
as—or harder than—every last one of 
her coworkers and employees. “And I 
think we all learned that, and went on 
to do our own things with that instilled 
in us. People really respect you when 
you’re standing knee-deep in the line.” 

It was a kind of caring that didn’t 
change when you left the kitchen. Sin¬ 
gleton says they’ve remained friends 
and that Lucia has been a mentor of 
hers—always generous with her time 
and resources and advice—throughout 
her 22 years at the helm of Birchwood. 

She agrees, too, with the essence of 
what the pioneering chef humbly told 
the Star Tribune earlier this week: 
that all good things come to an end. 
She doesn’t know the people who pur¬ 
chased Lucia’s a few years ago, or how 
that changed the restaurant overall. “I 
don’t think it was the same as when 
Lucia was there,” she says. 

Fisher concurs. “As soon as it sold, 
it changed. Lucia was the soul of the 
place, to me. Everybody was trying to 
support it and make it happen, but I 
think running it from a business side 
instead of a personal, passionate side... 
it just leaked through in too many 
places.” 




POTL 


^ork with 
Chiles & 
^^Lime 


r MN > 
PORK 




/, Stuffed Pork 
i Meatballs 
with Romesco 


Be if^stjired 

PorkBelnspired.com 
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My plasma donations 
help my son gear up 
for the big game, h 


Save up for the things you want while saving 
lives. You'll get paid every time you donate 
plasma, and you'll feel good knowing your 
donations are helping others. ^ 


plasma* 


1731 Beam Ave, Maplewood octapharmaplasma.com 


New donor? 

Make up to $250 

in as little as 15 days, 


Must be 18-64 years of age and in good health. • Have a valid ID, proof of Social Security 
number, and current residence postmarked within 30 days. • *Total for your first five 
donations. Earn money fast when you donate 2x per week. Promotions and fees may 
vary by location. 





EAST MEETS N.E: 




* ^ Some like it HOP! 

Enjoy tasty Asian specialties and American 
craft beer where East meets NE 


201 E. Hennepin Ave | Minneapolis | 612.746.0304 | www.gingerhop.com 



HAJ^ 

GNOME 

ID me. TDrm£. 

NOW INTRODUCING HAPPY HOUR! 
Sunday-Thursday 
3pm-6pm ® gpm-Close 

Private Event Space Available 

9 498 SELBY AVE. SY PAUL, MN 55102 
651-287-2018 

O THEHAPPYGNOME.COM 
# THEHAPPYGNOMEMN 
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food Truck season is coming to a end... 
...but not our delicious Barbecue! 



Take Out AVAILABLE 
mside SUNNY'S MARKET 

MD-THU 11am-8pm 
FRI-SATllam-lOpm ^ 
WWW.BarkandtbeBite.coni 

2207 University Ave NE 
Minneapolis, MinnesoTa 55T1S 

6I2-470-BAIH( 



SAWATDEE 

Thai C u id i n e 


Award Winning 
Thai Cuisine Since 1983 

Sawatdee Minneapolis 
607 Washington Ave S • 612.338.6451 


Sawatdee St. Paul 
486 Robert Street N • 651.528.7106 


Sawatdee Maple Grove 
7885 Main Street N • 763.494.5708 


WWW. sawatdee.com 


As for what the loss of Lucia’s 
means for the Twin Cities, Singleton 
notes that it’s in no way the death 
of the farm-to-table movement (a 
term she doesn’t love, by the way). In 
fact, more and more restaurants are 
embracing and emphasizing integrity 
in their food sourcing all the time. 
Still: “That’s something that [Lucia’s] 
started, and I think that will continue. 
At least it will at Birchwood. 

“And still relevant. What she did is 
still relevant, I think. At least I have 
to hope so, because that’s what we’re 
doing. 

“But it is,” she adds. “It’s the loss of 
an institution.” 

-EMILY CASSEL 

Pizza pro Ann Kim brings on 
Paul Berglund in new venture 

Young Joni has earned heaps of 
praise—both local and national—since 
opening late last year. 

This paper called it the best new 
restaurant in the Twin Cities. Eater 
critic Bill Addison called it one of the 
12 best new restaurants in the country. 

There’s just one tiny little problem: 
“That last project probably took nine 
years off my life,” chef Ann Kim tells 
us, laughing. 

Running the acclaimed Hello Pizza 
and Pizzeria Lola had been demand¬ 
ing enough for Kim and husband and 
business partner Conrad Leifur. And 
when two became three? Lord. It was 
out of the frying pan, into the Le Pan- 
yol wood-fired oven. 

That’s why, in late September, Kim 
announced that she was getting some 
help in the form of James Beard 
Award-winning chef Paul Bergland, 
who would join Vestalia Hospitality— 
that’s the group she formed to over¬ 
see her three restaurants—as culinary 
director. 

Berglund, who had been with Bach¬ 
elor Farmer for the entirety of the 
North Loop eatery’s six-year run, left 
last month to pursue other opportu¬ 
nities. And Kim’s quick to clarify that 
his departure was self-motivated—this 


100+WAFFLES, 
COFFEE, BREAKFAST, 
LUNCH, & BAKERY 

Gluten free & gluten free vegan waffle options are available! 

THE BWZZ 

- Ga^i - 

buzzcoffee_cafe f buzzcoffeeandcafe 




300 ARTISTS. ONE LOCATION, 


- FUTURE FORWARD 

ART ALACK 2017 


20th Annual 
Art Attack 


Future 

Forward 


Building 
established 
1917 



Friday, November 3 

5 to 10pm 

7 

Saturday, November 4 

Noon to 8pm 


Sunday, November 5 


Noon to 5pm 

nAb 

NORTHRUP KING BUILDING 

1500Jackson Street NE 
Minneapolis, MN 55413 

NorthrupKingBuilding.com 
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Minneapolis 
Best Kept 
Secret 


This fast casual restaurant is 
serving as an incubator for 
local restaurateurs. 
Showcasing local restaurants 
such as... 

123 Sushi and Sonora Grill as 
well as Food Network favorite 
Jeff Mauro's Pork & Mindy’s. 


• Breakfast 

• Lunch 

• Conference Center 

• Catering 
Indoor/Outdoor Seating 
' Pool Table • Ping Pong 

• Bocce Ball 

• Easy Skyway Access 

• Panoramic View 


Elevate Food Hall is situated on the 4th floor 
of the 100 Washington Square building 
in downtovyn Minneapolis. 

elevatefoodhalLcom 
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n CARLOS 

CREEK WINERY 

ALEXANDRIA, MINNESOTA 

WINE - FESTIVALS - LIVE MUSIC ■ CIDER 


WWW.CARLOSCREEKWINERY.COM 
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ILYNDE 

G R E E N H O U S E & NURSERY 

Locally Grown Just For You! 

763^420^4400 

wwwJyndegreenhousexom 

9293 Pineview Lane 
Maple Grove, MN 55369 



isn’t a poaching thing. (Not that the 
chef isn’t a longtime fan of Kim’s: 
“He’s told us, point blank: Your restau¬ 
rants are my favorite restaurants in the 
Twin Cities.”) 

The two have been friends and 
mutual admirers for years, and Kim 
describes Berglund as both immensely 
talented and extremely humble. 
“There’s some chefs that just kind of 
wear everything on their sleeve...Paul 
probably has more talent than most 
people are even aware of, he’s just 
really quiet about it,” she says. “And 
that’s kind of rare to find.” More than 
that, the two share the same values, 
the same food philosophies. While she 
wasn’t looking for a culinary director 
when their friendship was forged, they 
started to realize it just made sense to 
work together in some capacity. 

Meanwhile, the Vestalia Hospitality 
team had been asking some pretty big 
questions. Were they done with three 
restaurants? Would they continue to 
grow? And what would that growth 
look like? Kim was burnt out on the 
business end, and she realized that to 
stay relevant not just now, but 15 years 
from now, she’d need more than one 
culinary head helping out. 

But she’s particular, and she 
wanted—quite frankly—someone who 
was talented enough to open a restau¬ 
rant of their own. 

“I want to create a strong organiza¬ 
tion, and that means hiring people that 
are talented, people that are smarter,” 
she says. “That’s how I feel like we’re 
going to continue to be one of the best 
restaurant groups in the city and even 
in the country.” 

Of Berglund, she adds: “We really 
believe in him, and we really trust each 
other. There’s not a lot of people in this 
town that I would trust with this.” 

Still, the decision to bring him on 
board has City Pages staffers wonder¬ 
ing: Might there be another restaurant 
on the way sometime soon? 

“We’re going to take our time, but 
we certainly have ideas,” Kim says. 
For now, though, she insists that she’s 
focused on getting everything in place 
to ensure that her existing eateries are 



COMEDY CO. 


DINNER & 
SHOW 
PACKAGE 

Friday-Saturday 

$33 per person 

Includes a $16 pasta or entree, 
a ticket to the show, and 
preferred seating 

aeme 


Emo Philips Nov. 7-11 


Chris Bliss Nov. 14-18 
708 N. 1st Street | Minneapolis | 612.338.6393 | www.acmecomedycompany.com 



35TH ANNIVERSARY SEASON - FALL PERF_ORM/^NCE 

^ NOVEMiE^ 10-19, 

The Cowles Center for Dance & the Performing Arts 
528 Hennepin Ave, Minneapolis Box Office: 612.206.3600 www.cowlescenter.org 
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CUPCAKE SHOPPE 


Baking cakes, cupcakes, and macarons 
for any occasion you can think of! 


701 MAINSTREET | HOPKINS, MN | 952.479.7516 | AMYSCUPCAKESHOPPE.COM 
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SATURDAYS 

Social Hour 7pnn 
Concert 8pm 

JOHN PAUL WHITE 

Saturday, November 4 

THE FOUR 
FRESHMEN: 

A FRESH NEW 
CHRISTMAS 

Saturday, December 16 

RUTHIE FOSTER 

Saturday, January 27 


TICKETS: 952-979-1111 


nil Mainstreet, Hopkins 



CENTER FOR THE 



CtLEBBATING 20 YEARS- 1997 TO 2017 



operating at their best while keeping 
their vision intact—not just for the 
first few weeks or months, but for the 
long haul. 

“And then, there’s no other choice 
but to say, 'Hey, we’re bored. We’ve got 
people. We’ve got ideas. Let’s grow.’” 

-EMILY CASSEL 

The Sioux Chef gets a river¬ 
front restaurant at the foot of 
the Stone Arch Bridge 

At long last, Dakota culture will 
return to Owamni Yamni. 

The Sioux Chef is set to open a 
restaurant in the forthcoming Water 
Works park in downtown Minne¬ 
apolis near St. Anthony Falls (known 
as Owamni Yamni, or the “place of 
whirlpools” by the Dakota people). 
Chef Sean Sherman and his team seek 
to bring indigenous foods, made with 
native plants and ingredients, back to 
prominence. 

The team, which is now up to 12 
members, includes Anishinaabe, Mde- 
wakanton Dakota, Navajo, Northern 
Cheyenne, Oglala Dakota, and Wah- 
peton-Sisseton Dakota peoples. It 
comprises “chefs, ethnobotanists, food 
preservationists, adventurers, forag¬ 
ers, caterers, event planners, artists, 
and food lovers.” 

“With the removal of colonial ingre¬ 
dients, our plan is to drive economic 
wealth back into indigenous com¬ 
munities by sourcing food from these 
growers first,” says Dana Thompson, 
co-owner of The Sioux Chef. “We look 
forward to sharing and enjoying these 
diverse and healthy foods with all 
communities.” 

This will be the first brick-and-mor- 
tar project for the Sioux Chef, which 
has operated a food truck, Tatanka 
Truck, for the last two years. The 
truck is now on hiatus, but in the past, 
the mobile kitchen served a variety of 
wild rice bowls, as well as snacks and 
drinks that adhere to native food tra¬ 
ditions, such as a cedar and maple tea. 
Sherman has also released a cookbook. 
The Sioux Chefs Indigenous Kitchen. 




barrestaurant 


MINNEAPOLIS.LOOPRESTAURANTS.COM ROCHESTER.LOOPRESTAURANTS.COM 


WESTEND.LOOPRESTAUANTS.COM 


FUN.FRESH.LOCAL 

SERVING YOU AT 3 LOCATIONS 
SERVING BRUNCH SATURDAYS AND SUNDAYS 10-2 


Properties of Rocket Restaurant Group 
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CURIOUS ABOUT RENTING THE FULTON TAPROOM? 

CONTACT EVENTS@FULTONBEER.COM FOR DETAILS. 






Family Law That 
Respects The Family 

We welcome 
all families 


.m 


R. Leigh Frost law, ltd. 

Family Law that respects the family 


265 West 7th Street, 
Suite 202 

St. Paul, MN 55102 
(651) 222-0672 


Divorce Parenting 

Schedules 


Child & Spousal Paternity 

Support 

I Antenuptial Cooperative 

^ Agreements Negotiating 
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ELY FOLK SCHOOL 

Come take (or teach) 
a class with us! 

Sewing Papermaking 
Silver Smithing Photography 
Jewelry Making Music 

Astronomy Canoeing 
Clogging Weaving Crafts 
Snowshoes Felting Navigating 
Writing Sustainable Living 

Art Cooking 

lourneying Herbs 

Canoe Building 

n 1. ^ bpinning 

Kosemalmg d . ^ ® 

Paddling 

Portaging bWCA Safety 


209 E Sheridan St (218) 235-0138 




>314 CENTRAL AVE NE 
MINNEAPOLIS, MN 55418 
612-789-7630 

WWW.IMALWNER.COM 


Water Works is the new park project 
in Mill Ruins Park, within the Central 
Mississippi Riverfront Regional Park, 
situated near St. Anthony Falls and the 
Stone Arch Bridge. Water Works will 
build on the tremendous popularity 
of those two sites by offering a park 
pavilion, a rooftop patio, playspace, 
and the new Sioux Chef restaurant. 

The restaurant will be the first of 
the Minneapolis Park System’s food 
venues to operate year-round and 
with full service. Other venues, such 
as Sea Salt at Minnehaha Falls and 
the Tin Fish at Lake Calhoun, are 
seasonal destinations. In addition to 
the full-service restaurant. The Sioux 
Chef will serve casual, counter-service 
foods. 

Water Works will be located in Mill 
Ruins Park, off West River Parkway. 
For those old enough to remember 
Fuji Ya’s waterfront building, the new 
project will replace that structure, 
where the Japanese restaurant oper¬ 
ated from 1968 to 1990. 

-HANNAH SAYLE 



ALL YOU CAN EAT BRUNCH BUFFET & 
OMELETTES SAT-SUN 10 AM- 2 : 30 PM 

EXPLORE, SHOP, EAT, DRINK: Marketplace, Deli, 
Bakery, Restaurant, Bar, Imported Gifts & Decor 


MZJi ff' V 


ELBURRITOMERCADO.COM c 

175 Cesar Chavez St St Paul, MN 55107:.' 




FRIDAY & SATURDAYS 6:30PM 


StormKing brings melHn- 
your-mouth Texas barbecue 
to Eat Street 

You’ll smell StormKing Barbecue 
well before you see it, the unmistak¬ 
able aroma of smoked meat wafting 
through the air at the corner of 26th 
and Nicollet. The scent will draw you 
to a diminutive storefront with a small, 
handwritten sign announcing, “open 
tonight at 4 p.m.” 

As you poke your head in the door, 
you receive a hearty greeting from co- 
owner Nick Walsh, who is behind the 
counter slicing brisket to order. His 
partner in life, Katie Forschler, works 
the front of the house like she’s known 
you forever. 

The vibe is light years away from the 
manufactured familiarity of so many 
restaurants. You can tell these guys 
have skin in the game and love what 
they’re doing. 

Your ordering decisions here are 


MINS ClES LIVE, MIKE MORRIS, BEST KEPT SECRET EOR WATCHING ffiOTBALL 

2 HAPPY HOURS 

7 DAYS A WEEkI 


SPM-ePM 

(FOOD 1 DRINKS) 

9PM-11 PM 

(DRiKfKS) 

JO//I/1/S ON^FACEBOOK FOR 
EVENTS & SPECIALS! 

FACEBOOK.COM/LETSGOTHEOFFICE 

307 WASHINGTON AVENUE N 

MPLS 1 NORTH LOOP NEIGHBORHOOD 

612.339.5081 

THEOFFICEPUBANDGRILLCOM 

• Dual USB Porl^ and Outlets All 

Around the Bar 

• Year Round Heated Outdoor Patio 

• Sports Ticker Tape with up to the 

Minute Scores/News/Odds 

■« 

• All Major Sports Packages 
• Free Packing in back 
• Pull Tabs 

-- 1 
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Opens November 3J 
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Back by Popular Demand! 


G 


I I DINNER THEATRES 

h anhassen 

entertaining ^ 


952.934.1525 ChanhassenDT.com 



Billy Joel 
Stateo|Mind 

Ti ' 



Rainy Days & Mondays 

The Music of The Carpenters 

i\lov4ii^r 17 -1& 


Hilarious! 


Comedy variety 
show every Friday 
and Saturday night 


v.f 1*1 I 



i look so good 

SMOOTHIES 

Nutritious, 

protein-packed 

smoothies 

BY AMANDA ERICKSON 
906-364-1230 

ilooksogoodsmoothies.com 



Peoples Organic 




organic. 


fairtrade. 



$5 Happy Hour 

CALHOUN SQUARE - MPLS 
GALLERIA - EDINA 

PRAIRIE CENTER DRIVE - EDEN PRAIRIE 


TUESDAY NIGHTS 1/2 PRICE BOTTLE OF WINES 
NIGHTLY SEASONAL SPECIALS 
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ST. PAUL'S ORIGINAL SPORTS BAR. 


DOWNTOWN 
ST. PAUL’S LONGEST 
AND STRONGEST 
HAPPY HOUR 

MONDAY - FRIDAY 3-7PM 

40 TAPS OF 
CRAFT BEER AND 
LOCAL FAVORITES! 

ENJOY THE SUN ON 
OUR BEAUTIFUL 
OUTDOOR PATIO 


OPEN MON-FRI 3:00PM-2:00AM 
SAT & SUN 12:00PM-2:00AM 

FREE PARKING FOR 
ALARTS CUSTOMERS 

MON-FRI AFTER 4PM AND ALL DAY 
SATURDAY AND SUNDAY 

139 7TH STREET EAST | ST. PAUL, MN 
651-224-7717 | ALARYS.COM 


Sweet Taste of 
Childhood 



Guaranteed 

of youUt! 


Try all of our 
9 ^IgajioaA.! 


Q^uwe PofL 

UgA. J}ee4^ 

(we/i 100 ife<4/ui! 


215 2nd Ave NW • Spring Grove, MN 55974 

www.springgrovesoda.con 


pretty basic: beef or pork? Fatty or 
lean brisket? Potato salad or Texas 
beans? Rest assured, you can’t really 
go wrong. 

There’s a chance they might run out 
of something, since their motto is “we 
will never serve barbecue from the day 
before.” Considering the meat takes 
about 14 hours to cook, just think of 
it as an opportunity to try something 
new. 

Jordan Smith, a partner in the ven¬ 
ture and owner of Black Sheep Pizza, 
StormKing’s next door neighbor, 
says they aim to give people a “true 
Texas style barbecue experience in 
the North.” The menu offers brisket, 
pulled pork, spare ribs, chicken, spicy 
sausage, and burnt ends, all priced by 
the half pound, Texas market style. All 
meats are hormone- and antibiotic- 
free, and smoked in oak in a smoker 
that can hold up to 700 pounds of meat 
at a time. 

Prices range from $6.50 per half 
pound for the spicy sausage to $11 per 
half pound for the brisket and burnt 
ends. You can also opt for a combo, 
which gets you 6 ounces of meat, a side 
dish, pickles and jalapenos if you like, 
a few slices of raw onion, and a roll. 

A one meat combo is $11.50, two 
meats go for $19, and three is $25. 
StormKing is a “living wage/gratu¬ 
ity free” establishment, so you know 
exactly how much dinner will cost 
you. 

The presentation is rustic, with 
food served on a small, paper-lined 
sheet tray. But it’s all about the meat 
here, and the barbecue is fantastic. 
The brisket was melt-in-your-mouth 
tender, with a kiss of smoke that is 
tantalizing without being overpower¬ 
ing. It enhances the meat, but doesn’t 
smother it. The meat is served sauce- 
free, but be sure to try the house sauce 
that sits on every table. It’s a little 
sweet, a little spicy, a lot tasty. 

The sides were worthy of the meats. 
They’re slightly chefy versions (in a 
good, not pretentious way) of dishes 
you’d expect to see at a neighborhood 
potluck. The creamy potato salad has 



AFTON 
HOUSE 
INN 

1867 


Join our Wine Club! 
Great Food and Wine. 


Enjoy fabulous Wines from 
around the world at special pricing! 

Free Wine Tasting on Fridays, 
Date Night Special Tuesdays. 

651-436-2010 

www.SwirlMyWine.com 


ba6t 

meeU 


CURRENT 

ALIVE • FRESH • INSPIRED 


Restaurant and bar on the beautiful 

St. Croix River with an upscale menu offering 

fresh, lively, and healthy gluten-free options! 

CURRENTrestaurant.com | D 

3291 St. Croix Trail S. | PO Box 326 | Afton, MN 55001 -- 
Afton House Inn: 651.436.8883 [ aftonhouseinn.com 



Classic modern accessories. For entertaining at its best. 

2401 University Avenue • St. Paul, MN 55114 • MidModMen.com 
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3338^ UNIVERSIfV^vj^’lt/ 
MINNEAP0US,M5&^4 , 
612-704-TREX / STREXCOOKIE 


Featured m 


4no/n OFF 

IIN ^ 

MOULDINGS 

Finally you can afTord to get your artwork, fannily photos and 
memorabilia framed at our 40% OFF In-Stock Moulding Sale. 

Bring in your pieces anytime from now until were sold out... 
but make it soon because stock is limited. 



CPIENINGNIGMT 

FRAMING SERVICES & GALLERY 


Tel: 612-872-2325 
Fax:612-872-2385 


2836 LYNDALE AVENUE SOUTH • MINNEAPOLIS 
Visit onframe-art.com to view our featured local artists 



$5 OFF 

Your Food purchase 
of $25 or more 

Expires 11/30/17 

Doesn’t include gift cards. Liquor excluded from this offer. 
Not to be combined with other offers. 

Mounds View • 763.784.7350 


Family Fun Pack 

Includes 1.5 hours of bowling for up to 
6 people, a pitcher of soda & shoes. 
$19.99 MON-FRI 5PM 
$29.99 FRI-SUN 5PM 

Expires 11/30/17 

Not to be combined with other offers. 

Mounds View • 763.784.7350 


2200 Mounds View Blvd | Mounds View, MN 55112 | 763.784.7350 
Open Sun-Thu 11ann-11pnn, Fri & Sat Ham-lam 


www.mermaidminnesota.com 


Americinif 

WE’VE GIVEN YOUR STAY A MAKEOVER! 

Welcome to the Americlnn Hotel & Suites Mounds View, Minnesota. 

We know there’s no place like home, but with our newly updated furnishings, 
room decor, flat screen TV’s and cozy Serta® Perfect Sleeper beds, 
the Americlnn Mounds View will feel like your home away from home. 

2200 Mounds View Blvd | Mounds View, MN 55112 1 763.786.2000 


www.americinn.com/hotels/mn/moundsview 



SHELDON 

THEATRE 


- FUTURE - 
^ PRESENT ^ 
^ PAST ^ 


ROSKX HORROR 
PTCTORE SHOW 

OCTOBER 27 at 7:30 


[A world class performing arts experience in an intimate setting 
m only 45 minutes from the Twin Cities. Get your tickets todayim 


651-388-8700 I 443 W. 3rd Street I Red Wing, MN 
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BITE, 

SIP, 

AHHH 


FOOD & DRINK 
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CITYPAGES.COM 

/NEWSLETTERS 
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perfectly cooked potatoes married 
with green onion, celery, and radishes, 
subtly but perfectly seasoned. 

The Texas beans are substantial, 
saucy and savory instead of sweet. The 
broccoli and bacon salad is nothing 
like the soggy version ubiquitous in 
delis. Don’t miss the pies, either. We 
were too full to try it immediately after 
dinner, but we grabbed a piece to take 
home. Pies come from Pie & Mighty, a 
pop-up bakery, and options include a 
killer maple pecan pie and a seasonal 
berry pie. 

Beer is a natural with barbecue, and 
the drink list offers a good selection 
of local brews on tap, as well as tall¬ 
boys. Wines are “red, white, rose, and 
sparkling.” The restaurant also has an 
ambitious cocktail program. Try the 
Gin & Juice, a spritely combination 
of grapefruit juice, St. Germain, and 
Peychaud’s bitters. 

The decor fits the food. It’s mini¬ 
malist but homey. The menu is hand¬ 
written and posted on the wall and 
above the counter. There are about a 
dozen tables, all set diner-style with 
napkins, squeeze bottles of sauce, and 
a salt shaker. The small space was, 
once upon a time, a private party room 
for prior occupant Azia, and most 
recently an office for Smith’s wife and 
business partner Colleen Doran. 

Good news for those who want their 
barbecue to go but don’t want to wait 
in line (or search for parking on the 
always-crowded corner): StormKing 
offers curbside service. You can order 
and pay online, and they will bring the 
food to your car. The city has granted 
them three parking spots for carry out. 
“I’ve met people in the alley, down 
the block, around the corner,” says 
Forschler. 

STORMKING BARBECUE 

16 1/2 W. 26th St., Minneapolis 
612-353-5525 

Sunday-Thursday 4 p.m. - 10 p.m., 

Friday and Saturday 4 p.m.-11 p.m. 

-MARY JO RASMUSSEN 



Three floors of event center and banquet space! 
Catering and room rental available! 


Call: 612 7280101 

www.27eventcenter.com 


Book your event now! 


Free Parking 
2709 E. Lake St. Minneapolis 
MN 55406 
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VOTED TOP 
5 DINERS by 
CITY PAGES 
READERS! 




Espresso Drinks, Smoothies & Fresh Baked Pastries from Muffin Top Cafe! 
BREAKFAST, BURGERS, FRIES, SHAKES, MALTS, SUNDAES, & BANANA SPLITS 



FEATURING A FULL BAR 

Premium Wells • Spiked Shakes • Hard Floats • Draft Cocktails 
Local Craft Beer • Margaritas • Daiquiris • Classic Cocktails • Full Wine List 





THE BREAKFAST CLU 




The Breakfast Club is FREE and offers you great saving and rewards based 
on your visits to the Nicollet Diner & Muffin Top Cafe. 


142S Nicollet Ave MPLS, MN 55403 • 612-399-MALT(625S) 

WWW.THENICOLLETDINER.COM 
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This is where good food and great friends 
make for the most amazing meals. 


ColdwellBankerHomes.com 

Coldwell Banker Burnet is proud to sponsor City Pages Iron Fork. 


©2017 Coldwell Banker Burnet. All Rights Reserved. Coldwell Banker Burnet fully supports the principles of the Fair Housing Act and the Equal Opportunity Act. Operated by a subsidiary of NRT LLC. Coldwell Banker and the Coldwell Banker 
Logo are registered service marks owned by Coldwell Banker Real Estate LLC. [3 185809MN_9/17 

©2016 Burnet Realty LLC. All Rights Reserved. Coldwell Banker Burnet fully supports the principles of the Fair Housing Act and the Equal Opportunity Act. Operated by a subsidiary of NRT LLC. Coldwell Banker and the Coldwell Banker 
Logo are registered service marks owned by Coldwell Banker Real Estate LLC. Real estate agents affiliated with Coldwell Banker Burnet are independent contractor sales associates and are not employees of Coldwell Banker Burnet. 






%Ser 

For every EV electric vehicle sold in November and 
December, a portion of the proceeds will go to 

second harvest 

^ HEARTLAND 




LEADING THE CHARGE! 



#1 EV Dealer in the Midwest 



Meet your Certified EV Specialists: David Troy and Roger Ratajczak 

35W & County Road C, Rosevillo 

651 - 636-0340 

www.rosedalechev.com 


FINDNEWROADS Chevrolet 


































